WHAT’S ON TAP AT

CITY STEM

HOUSE FAVORITES

COLT’S LIGHT LAGER Our lightest beer, in color and flavor and calories. Named in honor of
Hartford’s own Sam Colt, who’s historic factory lies just down the street. Colt is a smooth, slightly
honey-like AMERICAN LIGHT BEER that slides down the throat with just a kiss of the hops.

THE NAUGHTY NURSE PALE ALE. Our best seller! If you are perpetually parched, have a
wicked wheeze, or are just plain cursed with an insatiable thirst, try the Naughty Nurse. Sunset in
color, brewed with a combination of pale and crystal malts, London yeast, and a variety of traditional
English hops for a spicy, slightly bittersweet finish and a wonderful fruity and flowery aroma.

CITY STEAM ALE Our original brew! A smooth and casy drinking example of an English draft
MILD BROWN ALE. It is brewed with a large portion of caramel malts and a delicate touch of
Fuggles hops. Although dark in color, it is sweet and balanced and will disappear from your glass
quicker than a wisp of steam off the stove.

WOODPECKER HARD CIDER Classic English Hard Cider made by Bulmers.

RON’S REAL ROOTBEER Made to celebrate the birth of our brewmaster’s first grandchild!
Served in a chilled inug, it will bring out the kid in all of us. $2. No alcohol.

SEASONAL SPECIALTIES

This is where our brewmaster, Ron Page, really lets his hair down. (What is left of it, that is).
For every season there is a special beer that captures the feeling of the climate, but like snowfall in
March, that mystical feeling can sometimes appear and disappear with the blink an eye. Which is just a
long way of saying that at CITY STEAM the list of seasonal beers and ales is also constantly
changing...... constantly tumbling from the sky, brightening up the woods, fading into the background
(Writing bad poetry is another of Ron’s obsessions)

At any time you can probably expect a form of STOUT a fragrant, bitter STOCK or INDIA
* PALE ALE, some type of WHEAT based beer, an occasional lager such as PILSNER, OCTOBERFEST
or BOCK BEER, the rare WINTER WARMER or SCOTCH ALE or BARLEY‘WINE the random
BELGIAN inspired ale, etc., etc..

One thing you can be certain of is that like the melting snow, each beer will be cold, wet, and not
around for more than a month or two. Please refer to the beer list on each table for the current selection
of SEASONAL SPECIALTIES.



*Asian Wings - tossed in a hot and spicy garlic plum
glaze sprinkled with black and white sesame seeds
served with Asian slaw. $6.95

Nachos - with melted jack cheese topped with sour
cream, salsa fresca and fresh jalapenos. $7.95

Shrimp & Scallop Sticks- quick char grilled and
brushed with an Oriental glaze. $9.95

Fresh Hand Cut Potato Chips - sometimes heaven is
a basketful of chips. Experience them now! $2.95

Shrimp Wontons ~ topped with a savory hot chili’
relish and served in an Oriental steamer. $8.95

Seared Ahi Tuna - sesame seed crusted and seared
rare, sliced and served over wasabi greens with a
lemon grass dipping sauce. $9.95

Giant Pretzel - It's huge! Served with sea salt and two

*Quesadillas - grilled whole wheat tortilla stuffed with
either: dry spice rubbed flank steak, grilled onions and
peppers, and cheddar cheese $9.95; or grilled chicken
breast with jack cheese and scallions $8.95; or just jack
cheese and scallions $6.95

Bruschetta - with calamata olive tapenade, tomato basil
relish, and pine nut encrusted goat chease accompanied by
grilled peasant bread with a garlic and olive oil rub, $8.95

Buffalo Chici(en - boneless chicken breast pieces made
Buffalo style, served with carrot & celery sticks. $6.95

Teriyaki Beef Sticks - served with crisp potato

straws, $7.95

Sticks Combo - two teriyaki beef sticks and one
shrimp and scallop stick. $8.95

Crackling Calamari - lightly coated and deep fried, served
with marinara sauce, tartar sauce and fresh letnon. $7.50

'Sou 0S Cup $2.95. Bowl $4.50."

Gumbo - a classic hearty soup of sausage, chicken, shrimp, okra and seasonal vegetables.

Beer Cheese Soup - a creamy pale ale based cheddar cheese sou p. Tryit!
French Onion Soup Au Gratin - with crouton and melted gruyere. Servedin a crock - $5.95

House - mixed greens, shiitake mushrooms, red
onions, spiced walnuts and gorgonzola lightly tossed
with a delightful raspberry vinaigrette. $4.50 -

Caesar - eggless Caesar with garlic croutons - small .
$4.50; large $6.25; with Grilled Chicken $8.25; with
Buffalo ¢hicken $8.25; with Crackling Calamari $8.50;
withSeared Ahi Tuna.$10.95

Tuscan - field greens, calamata olives, tomatoes,
mozzarella, roasted garlic and croutons tossed with a
balsamic vinaigrette. $7.95 w/grilled chicken $9.95

Classic Cobb - romaine, chicken, bacon, avocado,
gorgonzola and tomatoes tossed with a buttermilk
ranch dressing. $8.95

* Denotes new menu item.

www.citysteam.com Private Rooms
Check our website forinfoon  are available for 8-300 people

our latest brews and weekly  induding our 30 seat Boardroom
live comedians! with Regulation Pool Tables.

We will Rock You.

live Bands every Wednusday,
Thursday, Friday and Saturday in the
Brewery Bar-no cover-nokidding!

*Crunchy Spinach - fresh baby spinach tossed with
chopped red onions, tomato, crisp bacon, feta
cheese, candied pecans, sesame seeds and citrus
dressing $7.95

- Chop House -slices of medium rare sirloin steak

served over chopped romaine with fresh tomatoes,
grilled red onions and gorgonzola cheese-tossed with
a balsamic vinaigrette,$11.95

Confucius Chicken Salad - with slices of roasted
chicken, Napa cabbage, romaine, yellow peppers, red
peppers, carrots, sugar snap peas, and black sesame
seeds, all tossed in an Oriental vinaigrette and served
with crispy vegetable wontons $8.95

2bucks for2hours
of parking at most lots downtown
during the day. $1/hr at the new
Morgan Street Garage anytime!
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ers, Panmls, Sandwmhes & Wra"

All are served with hand cut potato chips or Asian slaw and kosher dill pickle. Substitute waffle fries, vegetable

fried rice, mashed potatoes, or wok fired vegetables - 51 extra.

Sirloin Burgers

10 ounces of fresh ground sirloin chargrilled - served on a fresh
bakery rofl. 5795

BLT - with cheddar cheese and bacon - served with
lettuce and tomato.

Gorgonzola - with crumbled gorgonzola cheese and
onion frizzles. :

BBQ-with cheddar cheese and BBQ sauce.
Mexican -with three cheeses, sour cream and salsa.

Paninis

Sandwiches grilled on an ltallan sandwich press.

Smoked Chicken - with tomatoes, crisp bacon and melted
cheddar cheese on peasant bread with a sundried tomato

Open Faced Vegetarian - grilled portabelio mushrooms,
baby spinach, tomatoes, grilled peppers and.gouda
cheese oven baked in a French baguette. $7.95

Open Faced Meat Loaf - with mashed potatoes and
beer mustard gravy on peasant bread-served with
onion frizzles. $8.95

Cheddar Chicken - after 22 years, still our higgest
sellett Fried chicken breast with melted sharp cheddar
and crispy bacon on a French roll. $7.95

Chicken Philly - grilled chicken breast, roasted
peppers and sauteed onions, melted muenster cheese
and honey BBQ sauce in a French baguette. $7.95

Tuna Steak Burger - grilled tuna steak served on a

-~ mayonnaise. $7.95

Cuban - with roasted pork, Virginia ham, sliced pickles,
chili pepper aioli and me'ed jarisberg cheese on
peasant bread. $7.95

" *Mediterranean - olive tapenade, fresh mozzarella,

eggplant, fresh basil and fresh tomatoes on peasant
bread. $7.95

Corned Beef Reuben- The classic! Tender comed heef,
sauerkraut and jarlsberg cheese-grilled on rye, $7.95

Sandwic’hes

*Monte Cristo - milled white bread stuffed with turkey,

ham and Swiss cheese then dipped in beer batter and
fried. $7.95

Steak Sandwich - served open faced on peasant bread

with - sautéed mushrooms, onlons and mozzarella
cheae $11.95

SouplSaIadlSandwich €hoose any combo for $7.50.
« A cup of soup & a house salad.

« A cup of soup & half a turkey club wrap.

+ A house salad & half a turkey club wrap.

“Kaiser roll with lettuce, tomato and asundried tomato

and garlic mayonnaise. $9.95

Chipotle Pulled Pork - tender shredded pork served-
on a fresh bakery roll with melted cheddar and onion
frizzles. $7.95 .

Wraps
Except for the Thai lettuce wrap, all wraps are served in a grilled
whole wheat tortilla.

*Thai Lettuce - with grilled and shredded spiced
chicken, Asian slaw, spicy Thai peanut noodles, shaved
carrots and cucumber salad, served with bib lettuce
cups for wrapping and 3 dipping sauces-spicy plum,
spicy peanut and ginger chenry. $8.95

Buffalo - Buffalo chicken wrapped with shaved .
carrots, lettuce, tomato and blue cheese. $7.95

" Roast Beef - thinly sliced lean roast beef, crisp bacon,

lettuce, tomato, horseradish cream and cracked
pepper. $7.95

Turkey Club - with freshly baked turkey, ctisp bacon,
lettuce, tomato and mayonnaise. $7.95
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Hand Cut Steaks from Hereford Cattle. Regarded by many to be the most flavorful and tender beef available.

All steaks are charbrolled at 800 degrees and are served with frizzled onions and wok fired vegetables.

Top Sirloin - 12 oz, center cut fop sirloin - topped with
sauteed wild mushrooms and served with waffle fries
$18.95. With two shrimp & scallop sticks, $28.95

*Flank Steak - Dry spiced rubbed. 12 ounces. Served
over mashed potatoes, $14.95

Boneless New York Strip Sitloin - one pound,
charbroiled to perfection, served with our delicious

~ mashed potatoes. $26.95

Porterhouse - 26 ounces of pure heaven. Considered
by connoisseurs to be the créme de la créme of steaks —
served with mash‘ed potatoes. $29.95 .

Hereford Beef, bred for over 350 years, has been recognized over the centuries as the beef of choice on the tables of royalty and fine
restaurants. Hereford Beef is inspected to its‘own exacting standards of quality as certified by the USDA. It is leaner than choice or prime

graded beef and it is consistently Ravorful, tender and juicy. -

Brew House Spec

*Tempura Bento Box - tempura shrimp, salmon,

———and-scallops-—setved-with-Asian—slaw, femon—grass——

dipping sauce and frizzied potatoes. $16.95

Macaroni and Cheese - this ain't just kid stuffl Rich
and creamy, baked with bread crumb and cheddar
cheese topping. $10.95

Fish and Chips - beer battered fresh salmon with
French fries and a sweet onion tartar sauce. $11.95

Brew House Meatloaf - with beer mustard gravy,
mashed potatoes and onion frizzles. $11.95

Fresh Salmon - served with a pistachio and walnut
crust and a gorgonzola poppy seed sauce or grilled
and served with a coriander chutney. $17.95

Peasant Chicken - breasts of chicken sauteed with
fresh baby artichoke hearts, baby spinach,
mushrooms, fresh ginger and a balsamic demi-glaze,
served with mashed potatoes.. $12.95

Tortellini Rose - a decadent sautee of sausage,
tomatoes, ‘mushrooms and.spinach in a creamy
matijnara sauce with asiago cheese - available
vegetarian style. $12.95

Stone Baked Plzza “Our12inch th:n crust pizzas are made v
Americana - classic stone pie with crushed tomatoes, fresh basil & mozzarella. $9.95

*California - sundried tomato, smoked chicken and marinated sweet onion. $10.95
Buffalo Chicken - crushed tomatoes, buffalo chicken chunks, mozzarella and

blue cheese. $10.95

Mediterranean - grilled chicken, black olives, rosemary roasted potatoes, &
artichoke hearts with goat cheese & mozzarella. $10.95 Also available Vegetarian

Style $10.50

Ialtles “tvegetable fried fice m

ay be sdbﬁ"i:t'(}ted for pota;tEQIES} R ‘
*Penne with Grilled Chicken — and baby artichoke

parmesan $12.95 Available vegetarian style.

Pork Tenderloin - roasted with a bourbon stout
marinade served with mashed potatoes. Prepared
medium rare. $14.95 ' '

Fresh Sesame Ahi- sesame seed crusted tuna, seared rare,
sliced and served over wasabi greens on a bed of bird's nest
potatoes with alemon grass dipping sauce. $18.95

Oriental Noodle Bowl - quick seared jumbo shimp, sea
scallops and wok fired vegetables tossed with rice noodles
and a merin based Asian sauce. $16.95

Sea Bass — oven roasted with a potato crust-served with
fresh vegetables. $1895

Beer Braised Pot Roast - tender oven roasted beef with
carrots, celery and a rich thickened stock served atop
City Steamed mashed potatoes. $11.95

Baby Back Rib Platter - 1/2 rack of baby back poik ribs,
basted with a chipotle BBQ sauce, baked untit tender-
served with waffle fries and an Asian slaw. $12.95

Full rack-$17.95 ' :
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Add toppings for $2 each:
Roasted peppers

Pepperoni

Sausage

Bacon

Grilled red onions

Portabello mushrooms

Fresh mozzarella

- {instead of the above cheeses)

Yearts, tonato, capets, extravirgirroliveroil,-and shaved————=



Martinis
Dessert in a Glass - Malibu, white
cocoa and Godiva. Heavenly.

Espresso Martini — Espresso, Kahlua
and Smirnoff Vanilla.

Mid Week Tweek ~ Red Bull, vodka,
Chambord. :

Miami lce - vodka, rum, triple sec,
Peachtree, sweet and sour, pineapple.

Sour Apple Margarita - tequila, sour

Apple Martini - with vodka and

Sour Apple Pucker. Delish!
Milk Chocolate Mocha Martini
Absolut vanilla, Godiva, coffee
liqueur, Irish cream.

.Créme Brulee - Absolut Vaniila,
half and half, Frangelico.

Lemon Drop - Absolut Citron
simple syrup, lemon concentrate.

James And The Giant Peach -

Garden Of Eden - Smimoff apple vodka,
Smirmoff Rasperry vodka, Absolut Citron
splash of cranberry, splash of grapefruit.

Caramel Apple Maitini - Vodka,
butterscotch schnapps and Sour
Apple Pucker. Our most popular!

Flirtini — Smimoff Raspberry,
Cointreau, Chambord, pineapple &
cranberry juice. Beafiirt!

Like Strawberries For Chocolate -

Apple Pucker, triple sec, margarita mix. Smimoff Orange, Peachtree, Amaretto, Godiva, vodka, strawberties,
' ' orange juice and grehadine. cream and chocolate syrup. '

Funkey Monkey - Kahlua, Smimoff
Vanilla, Cruzan banana rum & Bailey's.

City Steam Punch - Rum, vodka,

Caribbean Rum Punch - Myers’
dark rum, orange & pineapple
juices, bitters-and-grenadine;

Sundrenched - rum, coconut rum,
Smimoff Vanilla, pineapple juice, and a

splashrofcoke————

“pineapplejuice, grenadine:

sweet &sour, and pineapple juice.

Orange Aid -Absolut Mandarin, orange
Juice, lemon concentrate, simple syrup
and Sprite.

Cola and Diet Cola Hand Squeezed Lemonade
Ginger Ale Saratoga Sparkling Water
Lemon Lime soda Poland Springs Still Water
IBC Cream Soda Iced Tea -free refilis!

Raspberry iced Tea . Iced Coffee - free refills

Chocolate Cake - six layer from scratch chocolate cake
surrounded  with macadamia nuts-served with vanilla
bean ice cream-enough for the table! $7.95 .

*Gilant Eclair- filled with vanilla custard topped with a

chocolate glaze and whipped cream and served over hot
fudge. $5.95

*Lemon Chedsecake Brulee - shoftbread crust with a

layer of California cheesecake, a tart fresh lemon curd

and bruleed top. $5.95

Chocolate Chip Cookie Pie - served warm with vanilla
Ice cream (with nuts inside.) afif'sum'n sum'n! $5.95

City Steam Root Beer Float - our brewery made root
beer and vanilla bean ice cream. $3.95

Unforgetta - Bull - tequila,
June Bug - Midori, Malibu, Bananaliqueur, blue curacao, orange juice, Red
Bull and lemon juice.

Naked Vanilla Gorilla - Creme
de banana, Absolutvanilla,
Godiva, & a splash of cream.

DESI' tS Al dessertsfreshlymade o prerhie‘éQ e

Creamsicle - Amaretto, triple sec,
half & half, and orange juice.

Mojito - The classic Cuban cocktail

with muddied fresh mint and lime,
simple syrup, & Bacardi light rum, then
topped with soda water & fresh mint.

Coffee or Decaf - free refiils! City Steam Shirts

Espresso City Steam Hats
Cappuccino City Steam Glassware
Iced Cappuccino

CS Brewed: Ron's Real Root Beer & White Birch Beer

Lisa’s Pie - cbconut ice cream with a layer of macaroon
cookie on an oreo cookie crust topped with hot fudge
and fresh whipped cream. $5.95

Old Fashioned Sundae - meringue shell topped
with vanilla bean ice cream and hot caramel or hot
fudge sauce, chopped walnuts, fresh whipped cream
and a cherry. $5.95 ,

*Banana & Strawberry Custard Shortcake - ripe
bananas and fresh strawberries on.top of vanilla
custard over shortcake in a pool of hot caramel sauce.
Served with fresh whipped cream & a scoop of vanilla
bean ice cream. $5.95

Vanilla or Coconut Ice Cream -with pastry straw. $3.95

e_. ) What's so funny?
) y

The Brew Ha Ha Comedy Club!

Join us at our Brew Ha Ha Comedy Club featuring the best Comedians
from around the country! Showtimes are Thursdays at 8 p.m., Fridays at 9
p.m., and Saturdays at 7:30 and 11 p.m. Call the Sunday before the show
for reservations. Credit card payment required.



